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ANIMAL FATS AND OILS.
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whilst from the lower part of the pan the pipe d extends
nearly to the bottom of the vessel. The mixture of steam
and liquid flowing in tangentially through the pipe (/streams
along the walls of the pan whereby the steam is separated
from the liquid, the latter flowing downwards through a pipe
d, whilst the steam escapes through an upcast pipe / and passes
thence through the pipe h to the condenser C. In the com-
pleted form a plate is provided, against which the mixture
of stearn and liquid, entering laterally through d, impinges, and
is separated into these components, the liquid running down
through a pipe, whilst the steam passes round the plate and
escapes upwards through the aperture. The same separation
can, of course, also be effected by other means. After the
complete separation of the fat from the glue liquor has been
accomplished in the lower part of the vessel B, the former is
drawn off through the tapy^ and the residual glue liquor con-
centrated in B itself. To this end a heating apparatus, e.g., a
steam jacket, is placed at the lower extremity of the vessel B,
and by this means the glue liquor is raised to boiling-point
and thoroughly concentrated. The vapours thereby expelled
pass through the pipe h to the condenser C, where they are
completely liquefied, the concentration being in this manner
effected entirely without smell. The nitrogenous dry matter
in the glue liquor is left as a residue and may be removed by
a suitable opening provided in the vessel B.
This apparatus consequently offers the great advantage
that the steaming process in A is in nowise influenced by
the concentration in B, and both operations can be carried on
at the same time; only for that purpose the condenser must
be of sufficient capacity to cope simultaneously with the
vapours delivered by A and those evolved from the glue
liquor in B.
Whereas, in earlier forms of apparatus, the products con-
sisted of dried bones (or meat), fat and glue liquor, in the